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A MOﬂWI‘ of Three Uses a P Gt
of Lamp Black and Much 'ma- |
,__gination With H appy Results |

3 By Frances Duncar ]

N PLANNING my kitchen I was
sare than one oF rather three
disturbing elements never in-

¢luded in & tgellplanned” kitchen
would be surely prmnt-——my three
h;lri:n;humn are & misfit In the
kitchen, If they are allowed in it}1
qoch when there is & maid, the maid
jgves. They hinder work, and un-
1ess they are most exemplary little
tolk they cause disorder. But when |
e mither is cook, housemaid and
Wid combined, and when
(hings are “going on” in the kitchen,
#ill they stay in the best appointed
sayroom? Not unless they are
yaragons.  Mine ere not.

Where Absent Treatmemt Fuails

Besides the children’s preference,
any mother who has them at & safe
ilstance from her work in the
Litchen works with one ear cocked
for sounds from the nursery. Per-
haps at & critical moment in calke
mnakin ge——

Bang! Then a wail. “Heavens!”
vou exclaim, “Margery has fallen
off the rocking horge!”

A gpeedy vielt to the scene of
grief;  consolation  administered.
Then a return to the cake making, |
Presently two screeches in different
ieys.

John (six) is doing something tn[
Doncan (five) iz the experienced |
nutema{ cencluuon But what?|

Ancther hasty trip, and that con-
flict ddjusted.

Peace and a return to cake mak-
ing.

This sort of thing is disastrons
both o cooksry and to pesce of mind.
Very little follk need oversight, If
there Isn't a competent nurse then
it's the mother’s job. A little over-
sight saves no end of collisions, both
physical and temperamental. Where-
fore, on facing another winter in
the old farmhouse when the house-
work, all of it, would be “up to me,”
I determined to make more conven-
ient arrangement both for myself
and the children. -

“I have the children, and I have
the housekeeping,” I said to myself,
“this winter. Instead of looking
after the house first, with the chil-
dren as a side line, I'll s¢e if I can't
combine more intelligently., Since I
have the care of them I'll have them
under my eye. If I havs to be in

the kitchen, then they can be there;
but I'll have a place for them, ex—l
actly as I have for gink and stove |
and pots and pans,

More Children Than Corners !

Some years before, in the kitchen
of our New York flat, I made &
“kindergarten corner” for my haby

| which had proved of immense serv-

ice. I

But I had more children ‘nnw|
than would fit into any corner or|
tiny alcove or conveniently mto a|
New York flat, so I made a Lh‘dc:l-
garten kitchen on the farm. I

Now my kitchen in the old farm- |
honse was already a fairly cheerful
looking place. It has two pouth
windows and one looking cast. The |
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: A Kltchen VVherem the Cow Jumps O’er the Moon—The Kmdergarten Idea
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walls are butter color, the woadT

work I had painted pale gray, and |
gay chintz curtains hung at the
windows. But it seemed to lack
definiteness and character. So we
gave it eharacter. Lots of character. |

I took ordinary lampblack, di-!
Inted it to a painting consistency!
with turpentine and with this and
a brush made a decorative frieze
around the room, about a foot wide,
over the doors; n series of Mother
Qoose episodes, done in silhouette
with the lampblack on the yellow
wall, much to the deligcht of the
babies! There were Jack and Jill,
the Cow Jumped Over the Moon,
the Maid in the Garden Hanpging
Up the Clothes and ths Wicked
Blackbird Who Nipped OfFf Her
Nose; Mra. Bond, calling vainly to
her ducks (I didn't do Mrs. Bond|
very well, she looks more like a club
lady addressing fellow members);
Contrary Mary, the Giant-Chasing

slipper is pathetic, we thin
it might serve as a daily »

tha 7

From Mother Goose to the Scriptures, the choice for kindergarten

kitchen decorations is sithout limit,

tieo infant giraffes waeping on the shore because Pa and Ma have been

invited into the Ark, and “no children allowed” is the sign hung
out by Noah.

Jonal's hasty departura for Nineveh iy humorous withal (the lost

Particularly touching are the

rl‘ll.s wkale's smile malicious) and

I,
fo the commuter who must catch
i45

| on animals being welecomed by Noah;

two baby giraffes, left behind,
weep on the shore, Did you ever
reflect that the Ark was the flrst
apartment houge to rule out chil-
dron?

Over the sink Jonah and his pet
|v.‘h:1}o appear in two reels—Jonah
d | cast overboard and Jonah alighting
: :h'um his uncomfortable convey-

ance. These are crude, of course, |
but a package of “Muresco™ fia
| ready on an upper shelf to cover

.Jack (sbout to clamber down his |
beanstalk).

Then we grew Biblical. TRehind

| them over and obliterate our early
i art whenever we wigh to return to
| the conventional—or to make other
| decorations.

§ | Any one who didn’t care to lend
| 'lmr walls to home-made avt could
l usa the delightful Mother Goose
| illustrations of Jessie Willcox Smith, |
the stove was David and L;cnhath——m“ any others, pasting them as a
thr"e scenes. Over the woodshed border and using inch-wide brown
daor, the Ark and a fine procession l | sticl-tape {such as is used to fasten!

iH ousekeeper, Nurse and Cook in
One Is Easy When Jonah and

 'the W hale Preside Over the Sink

parcels) to divide picture from, Besides the sand, which occupies
picture and give the effect of a|one end of the play shelf, scissors
frame. Many magazine covers Iendlmd paste are available, though )
themgelves to this use, and children | find & roll of stiek- -tipe far more
arc sure to like the pictures of an{-iconven:ent than the latter, It is ex-
mals from farming periedieals. lcal'c'r't for repairing broken paper
| A Play Shelf {dells, for making standards Zor
.I them for attaching pictures to the
{ Then I made a “play shelf”|walls, for constructing paper o
Some kitchens might not have room | pastehoard houses and for clap-
for so long a one as mine, but if 'boa"urg and shingling these; and
the children have to be in the kiteh- | {t §g far easier for little fingera to
en even the smallest one iz .apmc—[manggg than paste and paper.
ciated. This play shelf is set "‘LITku Phonograph as Mother's Helper
& convenient height for the children
N Seact s g s e s A Besides this play apparatus we
B ’ have in our kitchen a phonograph,
at it. It is simply a wide boa:‘d”wmc‘l . o AR
‘tnstnnm'! shelf-fashion againzt mcF R e i ‘1 bt
wall ot a height of twenty inches. | ?ual‘l;su;foﬂ o ;;chnograph i.
23 a parlor ormament.
On its outer edge i a thin strip of | the Insplratlon of dancing parties
|“oml ten inches deep, so that vtc’a part ofitle event laxat] ¢
|may use sand without spilling it on| { would like ‘tu sing :‘: ;;rgﬂ.?:;:oiaoti
the floor.
for it 1 3
Here the children may build bhzunewi‘;a ::t::lg‘::éct::h:d;ar::‘-:
blocks, run trains, play in the sand | o, " o0 have 1o time for a Rolls
or sit and ‘:”“d“'l or cut out and‘lRoyca. Have one the children can
pagte, and it's perfectly easy, what- j operate, and when the atmosphere i
| ever ene is dolug, for mother tol | cloudy outside or squally within tum

give abhtt]e s:lp?;e:n.at'oﬂ or **”— {on the appropriate record, It {3 an
tiniest bit of aid if things go wrong. | 100 unfailing resonrce.

The best of the play shelf is t‘hat‘ Sometimes T wonder what the ald
'the child’s material isn’t in the way. ouse thinks of that frivolously joy-
There ueed not be ab lunch tmo ful kitchen; what its previous miss
| the mandate, so desolating to a ¢hild |y 10cens would have i 25 ik

f (7] i

Icngrozsad in his play, (“';rre ClBaT | {1y ovavant “goings on”—those hard-

away your things! I can’t have “n'wnrhnp conseienca-bound New Eng-«

consider

I'this over the fleor.! Tt can stay lt.mi farmer wives who for 15D
until bedtime and be admired when | vears past lived on this hill, or more
Daddy comes home. jexactly, 1 daresay, lived in tha
| Over the play cheli, about four|kitchen. I have a notion that the
and a half feef from the floor, 1|old house dossn't mind, 1:1..+ feels
have another narrower shelf. Here |instesd rather “chirkod up.”  And

are set rather decorative toys,|whatever its misiresses would have
horses, wagons, a Noah's Ark and | thought of mixing kindergzarten and
the like—that they may he enjoved, rl-l.c‘mv: work
though not in uee.

, 'm sure they'd have
'Ic rd tLo pho‘zog-r..pl

By Virginia Carter Lee l
HE subject for the menus for |
the coming week—nama!,\f,:
“Do You Live to Ea% or Eat;
i Live?” means exactly what it|
says, and it iz up to you whether|
ion are pampering yourself with
all kinds of delicacies and making|

your gastronomic feats the prinei-
sl events of the day, or whether
mu are eating good, nutritious foord
that will perfectly nourich your|
indy end keep it in good “orlnn'rl
cndition. '

Now we all kuow that some of
e pleasantest hours of our lives
e spent at the table—kindlinesa
and sociability flourish there if any-
where, and a perfectly cooked and |
served meal appeals to every oueu
It need not, however, be an extrava- |
#ant menu to be enjoyable, and m[
the six menus for the ensuing week !
this ‘has been demonstated.

Three days of “luxury menus” are |
‘uggested, and thres days of “plain
torae fare.” The latter have been
nost carefully planmed, with due re-
sard for & well balanced diet, the
use of seasonnble and attractive
foods and the practice of economy.
' the luxury menus econpmy has
9t been considered, and as the food
i richer smaller portions will he
mulred, It will prove interesting
W the Fome caterer to compare the |
flerent individual budgets nnd see
B sum that it will cost to feed the

Without: “frills” and extrae, |

d then what may be expended on |
™re elaborate meals. i
73 course, the clever housekeaper‘
readlu gce that a happy comb;-}
Won is possible by interchanging |
- We of the courses from the loxury
®us with those of the plainer
: hls, thus striking a good balance,
striet economy does not need |
“h studied aithough the less ex-!
_'Mus are very good eating, |

when propeﬂr cooked and sc-veﬁ
piping hot.

Pear and Grape Cockiails

In preparing the pear and grape
cocktalls, usa for an individual rule
half & chilled Bartlett pear cut in
dice, cight Tokay grapes peeled,,
pitted and cut in halves, fotr or five |
| drops of lemon juice, half a tea-
spoonful of powdered sugar and
four tablespoonfuls of grape juice.
Mix well, chill on the fce and serve
{111 cocktail grlassen, garnished with a
drained maraschino cherry.

Apricot Parfait |

To make the apricot parfait, the
folowing recipe {rom Vienna may
be used. Boil together, until it}
threads, one cupful of granulated |
| sugar and a scant half cupful of
i boiling water, Iave ready the
beaten yolks of four eggs, pour on
them the boiling syrup and return
to the upper part of the double
boiler. Add a few grains of salt
and cook over hot water until quite
thick (do not boil). Remove from
the fire, chill, and fold in two cup-
fuls of double eream, whipped solid,
one cupful of thick, cooked apricot
puree and the juice of half a lemon.
Whip until very light, turn into a
can with a water-tight cover, and
bury in ice and rock salt for four
hours before serving. ,
Celery and Caviar i
Celery with caviar furnishes a de-
licious appetizer. Cut the vegetable
in short lengths, curl the ends and
¢risp in ice water. Drain, wipe
dry and fill the grooves of the celery i
with caviar, blended with chopped |
golk of cgg, a bit of minced pimento |
und mayonnaise {0 mofisten. Ar-
range &s an individual portion two
of the pieces of celery laid on a erisp
lettuce leaf and garnish with two
radishes cat in the form of rosebuds. [
Baked Almond Puddin '
The baked almond pudding will bej

maple or chocolate variety.

:' hot millk.

“Fating to Live or Living to Eat”--Nutritive Versus Luxurious Foods

Materials May Mean More Than the Last Word

in Combinations of Costly Foods

=
found particularly good, and it may |
be gerved with any fruit sauco of a |
Crumble |
six stale macaroons and ladyfingers |
and pour over them one cupful of |
Let stand for ten minutes,
then beat well and add three eges'
beaten with one-third of a cupful of |
sugar, half a cupful of ehredded,
blanched almonds and a few drops
of vanilla extract. Divide among |
buttered ramekins and bake in al
moderate oven until set. 1f desired,
seeded raising may be substituted |
for the almonds. '

Maple-Chocolate Ice Creamn
The combination of maple and
chocolate flavors will be found de- |
licions. Prepare an ordinary choco-
late ice cream mixture and sweeten |
with elther maple sugar ov syrup; |
then freeze slowly in the usual way. |
The sauce to serve with it is an iced |
custard, strongly flavored with |
coffee and blended with chopped |
marrons and sweetened whipped |

{ cream.
The Simple Meals

Coming down to the “home fare"
or plainer menus, the meat used for '
making the hearty broth in the first |
day’s menus should be saved and|
turned into a dish of tasty ero-|
quettes for the following day. Thevi
are in reality “soup meat cro-|
quettes,” but they are such good|
eating when combined with the rice|
and a good sauce that no one will
dream of their plebeian origin.

Remember also in serving simple
meals that the (.ookmg must 1:0

BREAKFAST
(Cost $1.55)

Fur and Grape Cocktails
Ham ﬂth Eggs and Potatv

Colles

rder

Creu
LI.T!\CEEON
(Coat $1.79)
ala N h Rolis
Grave Julco Nectar
Alligator Peay Salad

Apricot Parfalt

DINNER
(Cost $4.15)

' Sliced Cold Fillet

Cost Is Not Counted in These Richer Menus

BREAKFAST
(Cgpst $1.70)

Honey Melon
Cooked (:er &l with Cream
Eroiled Chops Potato Scenen
Mlm:lnde Coffee

LUNCHEON
(Cost $£1.85)
Steamed Little Neck Clams
Bread Sticks Butter Sauce
Chutney

Baked StuNed Tomatoes
Chocolate Rice Padding

DINNER
(Cost $5.80)
Cucumber Cocktails
Clnr Soup with Noodlu Fluter nniln

atnm 'rm
B! ‘Bu.ln
lad

lte.l'll
.{‘g s a&msnuco

BREAKFAST
(Coat £1,80)
Ii!sk:dﬁ‘lstll‘:ﬂ(fdk Apples
New an sh Ca |
. with Posched .Eg'gq,
Radishes Collea
- LUNCHEON
(Cost $5.00)
Jellied Boujllon
Panned Sweetbreads with Peas
Creamed Potatoes
Cornmeal Bread Sticks

fzinger Ale Celery g

Baked ﬁ;iond Pudding Peach Sauce
- DINNER
(Cost $6.00)
Celery with Cavisre
Oysters on the Half Shell Crackers
Roast ru Chestnnt Dressing
Currant Jel Glaced Sweet I"otatocs
ree of Spinach with Epg

Choeolate-Maple Ice Cream with

ALTONS
Cake Demi-'l’lsu

This dinner, although high in price,
mld hove lsftovsrs for anether me

i

Popovers

)

| milk.

al | vious day's pie.

seldom is it met,

cooked,
oven, well buttered, is more

fee (us compared with the thin,

Quality? Yes.

and trufjles.

ing.

When Is Food “Luxurious”

Y IRST off, one must define his terms.
e due to complicated mixtures and seasonings: rare com-
binations of expensive foode, ar it may represent the last word in
quality and perfect vooking of simple, wholesome raw materials.
For instance, perfectly fresh eggs, made into a soft scramble
with cream, cooked over hot water like custard, seasoned with
freshly ground pepper and salt, may be a luxury—indeed it is, s0
And nothing could be simpler.

The real epicure recognises artistry in simple foods ell
The perfect picce of feathery gingerbread hot from the
melting” than the most elaborate
layer cake; the golden, fragrant, mellow, full-bodied cup of caf-

kmow of no greater luxury—but it should be every-dey food.
And witk it the fresh, hot, flaky Parker House roll, well buttered.
Euxury? No. But soggy bread and bitter coffee
with hard, tastelcss, scrambled eges moy cost just as much as de-
lectable food, traveling under the same name.

Our idea of real “luxury” foods covers expensive fillets of [
heef, nearrons, fish and fruit out of season which have traveled
far, broiling chickena tenderly rgised, caviare, pate-de-foie gras
These are rare, cost much to produce and give
plensure, but little or no strength and sinew to the cater.

The clever housekeeper will transfer the wholesonte, cheaper
foods 1o the luxury class by careful cookery and skillful season-
That is the last word in professional housekeeping.

(_'g_._.... e

“Luxury” in foeds may

| ful and a half of melted butter.
Then add gradually one cupful of
thin eream and cook over hot water,

is thickened. Add half a teaspoon-
tul of salt, a quarter of a teaspoon-
| ful of paprika, a few graing of nut-
| meg, one tablespoonful of chopped
iparsley and a teaspoonful of Worces- |
:tel“hllﬂ sauce, Mix in the drained |
| scallops and add a tahlespoonful of
Jgr'lt!!d cheese. Serve as soon as the

bitter brew mostly offered )—ice [ cheese s melted.

Grape Juice Nectar

Crush one and a half pounds of
| Coneord grapes and add two whole)
|c}ows, half a cupful of sugar, the!
juice of two oranges and one lemon, |
an inch piece of stick einngmon and
the grated vellow rind of half an
orange. Bring all to the boiling

When ready to make the beverage
press through a sieve and add a cup-
ful of cold tea, the stiffly whipped
| whites of two eggs, three cupfuls of

& Fa ks { unfermented grape juice and 2 pint

above reproach and the attractive,
way in which they are served will
go far in making thein popular,

I# economy must be closely studied
make your breads from the whole
grains and buy good butter and
The cheaper grades of fish
and meat can be utilized without
detracting in the least from the cor-
rect food value of the menus, pro-
vided the portions are sufficient in
quantity, But poor white bread, in-

| ferior butter and a poor grade of

milk have no place in any home
menu, no matter how closely one
must economize.

Custard Baked Apples

To wprepare the baked custard
npples peel and core the fruit and

| cook in & sugar syrup flavored with
! cinnamon until almost tender. Then
| drain out the apples, arrange in a

Bbuttered baking dish and pour over
a custard mixture to well.cover the
fruit. Dust with grated nutmeg,
set the dish in a pan of hot water
and bake in a moderate oven until
the custard is set. Serve either
lukewarm or icy cold.

Veal Surmgl
The veal soup for the third dsy

1ig made from the stock in which

the veal was cooked for the pre-
Cool, remove the

of chilled Apollinaris water. Turn
inte a tall pitcher a quarter fllled
with shaved ice and serve.

Chocolate Rice Pudding

Add a quarter of a cupful of
washed rice to one gquart of cold
water and stir constantly over a
quick fire until boiling, Boil for
two minutes, draln, rinse in cold
water and drain again.
rice to the upper part of the double
hoiler, with two cupfuls of hot mil’,
half a teaspoonful of salt and half a |
cupful of chopped seeded raisins.

fat and simmer slowly, adding a
IhllLEd onion stucle with two cloves,
| a bay leaf, salt and paprika to taste,
one jminced green pepper ¢freed
from seeds) and four peeled to-
matoes cut in bits, When the vege-
tables are tender take out the bay
leaf, thicken by the addition of a
tablespoonful of flour blended with
two tablespoonfuls of melted butter,
and when the soup reboils stir in
two tablespoonfuls of chopped pars-
ley.

In making the frozen custard pre-
pare a thick boiled custard, having

stirring constantly, until the sauce,

point, cool and let chill on the ice.|

Retorn the !

—————— e

Cook until the rice is tender &ndnh:m—mmrnru of a cupful of thick

[Ql'a'!tv a'ld PPrfECt Prel)aratlot’ 0{ IS!/"lpl(/, Whﬂt?.‘)ﬂ"le Rul‘hadd one tablespoonful of buttﬂr,[cleam savce, made with a stock foun

| one-third of a cupful of sugur, one| [ dation. Stiv all over hot water and
square of shaved unswectened.ndd half a teaspoonful of onion juice,
chocolate melted over hot water and | one tablespoonful of parsley and the
two beaten egg yolks, blended with i! heaten yolk of one egz. Remove
la cupful of mill. from the fire, cool, chill and form
Flaver with half a teaspoonful of | intosmall croquettes. Egg and bread

-{ vaniila extract, cook for a moment|crumb and, by means of a frying

| and mix with one rounding table- | [ to set tha egg, and turn into a but-  basket, cook in deep hot fat to a rle!
' spoonful of flour and a tablespoon- | tered baking dish.

Cover the topibrown. Drain on brown paper be
| with n meringue made from the fore zerving.
stiffly whipped ege whites and o ; : I
| tablespoonful and a half of sugar Veal and h“h‘_"}' Pie
"and set in a moderate oven fov the (With Potato Crusct)
 Berva|  Cut one pound of stewing veal i
i small pieces and cook in water tu
, cover, adding o bayleaf, half a sliced
onion, one chopped carrol and =
Prepare a pint of rich hoiled cus- ‘ smal]l bouguet of sweet herbs. When
I tard from a pint of milk, a fewineavh tender add salt and paprike
grains of salt and four eggs, beaten | |to taste, Drain from the gravy and
with four fablespoonfuls of cugar. npiaw in a baking dish with two veal
| Flavor with half a teaspoonful of |kidneys cut in pieces and sautéd in
vanilla extract and two tubleanumh'l‘ot bacon fat. Cover with a thick
fuls of maraschino eordizl. Cool,|hrown gravy from the
'(.111]1 on the ice and fold in helf a!strained liquor in v i the veal was
|pint. of chilled double cream,|cooked and season with a tablespoon-
| whipped solid. Turn into the|ful each of Worcestershire sance and
| ireezer, freeze slowly, and when the | tomato catsup. Cover with a crust
| eream begins to congeal, add half 4| made from haif'a cupful of creamy
cupful of chopped maraschine |mashed putatoes, one cupful of sifted
cherries and half a cupful of the|flour, one and a half teaspoenfuls g
following mixture: Caramelize half | baking powder, a quarter of a fos-
a cupful of eugar.and add two-| spoonful of salt and milk to moisten
thirde of & cupful of chopped pecan|to a dough. Malie several incisions
meats. Stir for a moment and turn | for the steam to escape and bake in
into a buttered shallow tin. Cool |z guick oven.
and roll to a powder. Continue to!
freeze the cream until firm and|
smooth and serve with sweetened !
{whipped cream, flavored with,
Estrained coffee. }

1,
1 Py

{ meringue to brown over.
! cold.

Mexican Ice Cream

mzata

Bartlett Pear Salad
(With Checse Balla)

Peel the pears, chill on the ice and
| remove {be core centers. Fill the
i;cavltias with a mixture composed of
i chopped celery, chopped black wal-

When eating these delicious cro- | nuts, a bit cf minced candied lemen
quettes it is hard to believe that they | peel and mayonnaise to moisten. Lay
sre made from the soup meat used | each half in a nest of crisp lettuce
in the Sectch broth for the previous . leaver and garnish with balls made
day's luncheon. DMix together one | from cream cheese moistened to &
cupful each of cooked rice and finely | paste and blended with msinced
ichopped mutton. Season lightly | canned pimentos and bits of canned
| with salt and paprika and blend with { pineapple.

Lamb and Rice Croquettes

it well sweetened and strongly
flavored with vanilla extract. Chill
on the ice, and for a pint of the
cooked custard stir in a quacter pint
of stiffly whipped creamt. This eream
will be smoother if the custard is
sweetened with honey instead of
sugar and a teaspoonful of com- |
starch added before the eggs and|
sugar. If cornstarch is used cook it}
with the milk over hot water, stir-)
ring frequently for ten minutes, |

BRE. XIFALT
(Coat 72 cents)
8] lcml Apple Sance
® Brolied Bacon

Fried Cornmul Mush
Rolls Coff

ee

LUNCHEON
{Cost 85 cents)
Scotch Broth with Barley

then add the eggs and sugar and|Whole Wheat Bread Romauine Salad
cook for & cotple of minutes longer, | Stewed Pears Gingerbread
Scallops a la Newburg DINNER

Heat two cupfuls of scallops in
the upper part of the double boiler |

(Cost 81.70)
Clear Tomato Soup (without meat)

s

Nutritive Attractive Foods at Low Prices

BREAKFAST
(Cost 65 cents)
Concord Girapes

Salt Codfish Souffie with leentau
Buttered Toast Coffee

BREAKFAST
(Cost 80 cents)

.

Cantaloupe
Cooked Cereal Top of Bottler
Yi Weffles ?

Cinamon and Sugar

LUNCHEON Coffee
(Cost 90 osnis) LUNCHEON
Lamb and Rice Croquettes (Cost 95 cente)
tfrom soup ) ;
French Bread Stoffed Eggplant Rolls
Baked Custard Applen Iced

DINNER
(Cost #1 §0)

Cocon
Bartleit Pear Balad with Cheese Balls
DINNER {
(Coxt. $1.75)

Friod God Siouk, with Tartasy

|
F

hm Crust

Veal and lilln Ple wlth
Dinner Rolls Bak

to with w Saue
until well acalded, thon drain. Mash | Panncd Bampite, [ssle Cb, Duions ity Macaron! with Tomato
the yolks of two hard-boiled eggs| Fruit Salad  Cheese Crackers Prune Whip Frozem Custard with Peach hm

{

Y




